K ahai Kitchen Dailg Spccials

Thursday, August 7, 2025
Chefs Braiscd Turkcg

20.95
Braised turkey, cooked until tender in a Dutch pan, then hand-pulled. Served on a bed of Portuguese sausage stuffing,

steamed rice with turkey gravy, cranberry sauce, and one side.

Beef Wc“ington

25.95
Boneless beef shortribs, mushroom duxelles in puff pastry with a side of demi-glace, served with steamed rice, roasted
Brussels sprouts.

Jadc Stcamcd Opakapaka

23.95
Steamed Chinese-style pesto sauce on opakapaka, steamed with ginger scallion jus. furikake rice, garlic bok choi, and one
side

Fresh |sland Shogu A]"ll Poke Bowl
14.95
Fresh island ahi with onions, ogo, sea asparagus over steamed rice with ocean salad and kim chee
Misoyaki C[’:ickcn

19.95

Misoyaki chicken served on a bed of garlic bok choy with steamed rice and one side

Motiliili Combo

21.95
Teriyaki pork and Hibachi chicken with two sides

Fork Aclobo [Loco Moco E)owl

18.95
Our braised pork adobo over Kahai’s fried with lone local egg

5Pic3 Ranch Smash Eurgcr

19.95
(2) three-ounce freshly ground, all-beef hamburger patties grilled until caramelized, with provolone cheese, pickles, red
onions, Jalapenos, shredded lettuce, tomatoes, and Chef’s spicy jalapeno ranch. Served with hand-cut fries

Dcsscrt

Okinawan sweet potato haupia bars
4.50

Mini Pento

Available until 4:00 PM

10.95
Teriyaki Beef, Panko Shrimp, vegetable Spring roll, Hari zuke pickled vegetable

Pre-orders are accepted for later times. Call before 4:00 P



